Vegan Chocolate Cupcakes

Cupcake Ingredients
· 1 and ½ cups All Purpose Flour (can be gluten free)
· ½ cup Unsweetened Cocoa powder
· ½ cup white sugar
· ½ cup brown sugar (any kind, but light or golden brown sugar is recommended)
· 1 tsp baking soda
· ½ tsp salt
· 1 cup non-dairy milk (almond milk was used)
· 2 tsp vanilla
· 1/3 cup vegetable oil (or any regular oil such as canola or corn oil)
· 3 tbsp apple sauce
· 1 tbsp apple cider vinegar or distilled white vinegar

Chocolate frosting:
· ¼ cup vegan margarine
· ½ cup cocoa powder
· 1 tsp vanilla extract
· 2 tbsp non-dairy milk (almond milk was used)
· 2 – 3 cups of icing sugar (also known as powdered sugar)

Instructions - cupcakes

1. Preheat oven to 350F (180oC) and place 12 cupcake liners in a muffin/cupcake tray.  Spray the liners with non-stick spray.
2. In a mixing bowl, mix the flour and cocoa powder.  Add in the white and brown sugars, baking soda and salt and mix well.
3. Add the non-dairy milk, vanilla, oil, applesauce and vinegar and mix well.  Use a whisk to make sure any lumps are broken up.
4. Ladle the batter into the prepared cupcake liners. Fill approximately ¾ full, ensuring you do not fill the cupcake liners over the edge.
5. Bake in the preheated oven for 20 – 25 minutes.  Cupcakes are ready when a toothpick inserted into the centre comes out clean.
6. Let cool completely and transfer to a wire rack or tray.

Instructions – frosting

1. In a mixing bowl, add vegan margarine, vanilla and non-dairy milk.  Mix using an electric hand mixer.
2. Add in cocoa powder and approximately one cup of icing sugar.  Mix and scrap down the sides of the bowl.
3. Add in icing sugar approximately ½ cup at a time until the desired consistency of frosting is reached.  Frost cupcakes.  Frosting recipe can be doubled or tripled.
